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POTATO SOUPS 


POTATO SOUP (1) 


Peel and slice a dozen potatoes and six onions. Put 
them into a stewpan with a quarter of a pound of butter, 
salt, pepper and a little nutmeg. Add two quarts of 
white stock, or even water, and boil gently till the pota- 
toes are done. Rub the whole thing through a fine sieve 
or a tammy-cloth, heat it through again, add half a pint 
of cream and serve with cro&tons of fried bread handed 
separately. 


POTATO SOUP (2) 


Slice a pound of peeled potatoes and one onion, and 
fry them a little in an ounce of butter without browning 
them. Pour in a quart of good stock, add half a dozen 
peppercorns and boil for half an hour. Rub through a 
sieve, season, dilute with milk, heat through again and 
serve. 


POTATO SOUP (3) 


An-economical soup for a large family. Put three 
quarts of cold water into a stewpan and add an ounce 
of dripping. Bring to the boil and add ten peeled and 
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sliced potatoes and an onion cut small. Boil for an hour, 
then season with salt and pepper. Boil for another 
quarter of an hour, and serve very hot. The potatoes 
should by then have boiled to a pulp and the soup will 
be thick. Some minced parsley and a little grated carrot 
and turnip may be added with the seasoning, if desired. 


POTATO SOUP (4) 

Cut some peeled raw potatoes into pieces, and cook 
them in very little water. Add two tablespoonfuls of 
flour, a quart of water and a pint of milk. Boil un- 
covered for a quarter of an hour, then sieve, add salt 
and serve with fried croftons of bread. 


POTATO SOUP (5) 

This is an Italian version. Peel four large potatoes 
and parboil them in a quart of water. Strain off this 
water, and pour in a fresh pint of boiling water, adding 
a bayleaf, half an onion, a stick of celery and a little 
chopped parsley. Boil over a slow fire, adding a couple 
of ounces of butter and two tablespoonfuls of flour. 
Mix well, and rub through a sieve into another sauce- 
pan, adding boiling milk, a little at a time, till the soup 
reaches the desired consistency. 


POTATO SOUP (6) 

Boil two pounds of potatoes in a pint of milk with a 
pint of water, skimming when nearly boiling. Then 
add the white parts of two leeks, well washed and 
scalded, an ounce of butter and a small piece of mace. 
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POTATO SOUPS 


Boil till the potatoes are quite soft then pass through 
a sieve. Put the parde back into the pan, season it, and 
bring it to the boil. Beat up two yolks of egg, put them 
in the soup tureen, and pour the boiling soup over 
them, stirring well. 


POTATO SOUP (QUICK) 

Make hot some good well-flavoured stock, and grate 
coarsely into it a few peeled raw potatoes. Stir well, 
bring to the boil and cook for ten minutes only. Add a 
little chopped parsley at the last moment. 


POTATO AND LEEK SOUP 
{POTAGE PARMENTIER) 

Peel a pound of potatoes and put them into a sauce- 
pan with a pint and a half of hot water, salt, and the 
finely cut up white parts of three leeks. Put on the lid 
and boil quickly for twenty minutes. When the pota- 
toes are done, pass them through a sieve; return this to 
the stewpan, and stir till it boils. Then let it simmer for 
five minutes. Take it off the fire, stir in carefully two 
yolks of egg beaten up in a small cupful of milk, and a 
piece of butter the size of a small nut. Serve with little 
crotitons of fried bread. 


POTATO AND WATERCRESS SOUP 


Cook a pound of floury potatoes till they are three- 
quarters done, then add a bunch of watercress leaves 
well washed and chopped. When the potatoes are done, 
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pass the potatoes and the cress through a wire sieve 
and put this purée back into the saucepan with some 
water. Cook again a little longer without boiling, and 
if you like add some cream and’a little lemon juice. 
Garnish with a few chopped cress leaves, and as it is a 
thick-thin soup, hand crodtons of fried bread with it. 


POTAGE SANTE 


Peel and quarter three medium-sized potatoes, and 
cook them quickly in salted water. When they are soft, 
rub them through a fine sieve and dilute the parée with 
a pint and a half of white consommé or stock. Add two 
tablespoonfuls of sorrel which has been lightly cooked 
in a little butter, bind the soup, and serve. 
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POTATOES 
BOILED OR STEWED 


BELGIAN POTATOES 


Pare and boil some waxy potatoes and let them get 
cold, Cut them into small cubes and let them heat 
through with a breakfastcupful of milk and water 
mixed and a couple of tablespoonfuls of butter. When 
they are quite hot, mix a tablespoonful and a half of 
flour with a little cold milk, season the potatoes to your 
liking, stir in the flour and milk and simmer together 
for four or five minutes. The potato cubes should 
remain whole. 


BLANQUETTE OF POTATOES 


Scrape and boil some small new potatoes, and while 
they ate cooking make a white sauce with a tablespoon- 
ful of butter, the same of flour and a good breakfast- 
cupful of stock (or milk, if you prefer it). Also cook 
lightly a few quartered mushrooms in butter. When 
the potatoes are done, drain them well and add them 
with the mushrooms (well drained of the butter) to 
the sauce, and just before serving stir in a yolk of egg 
beaten up with a little stock (or milk). 
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BRITTANY POTATOES 


Peel the potatoes and cut them into dice of about 
one-inch sides. Chop up some onions, a trifle of garlic 
and some tomatoes, and cook these with the potatoes 
just covered with stock till they are done. 


CREAMED POTATOES 


Slice some boiled new potatoes in rounds an eighth 
of an inch thick. Put them into some well-flavoured 
Béchamel sauce, not too thick and let them warm 
through. Pour out into a dish and garnish with freshly 
chopped parsley. 


If you prefer it, you can pour the potatoes and their 
sauce into a shallow fireproof dish, and brown them 
quickly ia the oven. 


DEVILLED POTATOES 


Scrape and boil 4 dozen or so waxy new potatoes, 
and while they are cooking put a couple of tablespoon- 
fuls of butter into a frying pan, add a teaspoonful of 
made mustard, a tablespoonful of vinegar, a little salt 
and a pinch of cayenne pepper. Cook this mixture for 
three or four minutes, and when the potatoes are 
done, drain them and add them to the devil sauce with 
the well-beaten yolks of two egEs. Serve as quickly as. 
possible. 
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MA{TRE D’HOTEL POTATOES (1) 


Boil some new potatoes and cut them in slices while 
they are still hot. Put them into a saucepan with a little 
white sauce, a squeeze of lemon juice, pepper, salt and 
a little butter. Stir all together carefully, and serve hot. 


* MAITRE D’HOTEL POTATOES (2) 


Boil some new potatoes in their skins, peel them, cut 
them in slices and shake them well in a saucepan with 
melted butter. Just before serving, sprinkle in some 
finely chopped parsley. 


MAfTRE D’HOTEL POTATOES (3) 


Slice some cooked potatoes and put them into a 
saucepan or casserole with butter, some very finely 
minced shallot and parsley, salt, pepper and a few drops 
of lemon juice or wine vinegar. Heat through over the 
fire, shaking the pan to mix the butter well with the 
potatoes. Do not stir, or they may break. 


PORTUGUESE POTATOES 


Peel and slice some tomatoes, peel a shallot and fry 
them. in a fifty-fifty mixture of butter and olive oil. 
When the shallot is tender, season with salt and pepper 
and add a cupful of stock. Add quartered parboiled 
potatoes, and continue to simmer till cooked. Chopped 
tarragon and parsley may be added; certainly parsley. 


T5 


GOOD POTATO DISHES 


POTATO AND ARTICHOKE STEW 


Chop up coarsely two or three rashers of streaky 
bacon (or blanched pickled pork), fry them till done in 
a little butter and then add a chopped onion and fry 
that till golden brown. Add and stir in a tablespoonful 
of flour, cook for a few minutes and then moisten with 
slightly diluted stock; season with pepper, salt and 
chopped parsley, and lastly add some peeled and sliced 
potatoes with some slices of Jerusalem artichokes, or 
of the heart of globe artichokes, the latter being in- 
finitely the better. Cover closely and simmer for about 
thirty-five minutes, when the potatoes should be 
cooked, but longer if they are not. 


POTATO AND MUSHROOM STEW 

Fry lightly half a pound of onions, finely chopped, in 
a little butter, add a pound and a half of potatoes, 
peeled and cut in slices, put on the lid and cook gently 
without browning for about a quarter of an hour. Now 
sprinkle in a tablespoonful of flour, and moisten with 
half a pint of milk. Peel and slice half a pound of fresh 
mushrooms, and put them in, with salt, pepper and a 
little chopped parsley. Put the cover on again, and let 
the vegetables stew together for twenty minutes. 


POTATO DUMPLINGS (1) 


' Boil a couple of pounds of potatoes and rub them 
through a sieve. Now put them into a saucepan with a 
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quarter of a pound of butter, a small cupful of milk or 
cream and a seasoning of salt, and simmer till the mix- 
ture thickens. Cool a little, and beat in six egg-yolks. 
Cut this paste into dice, or shape into balls, and cook 
them for five minutes in the soup with which they will 
be,eaten. Grated cheese should be added to the soup as 
soon as the dumplings are done and the dish is served. 


POTATO DUMPLINGS (2) 


Boil half a dozen potatoes and mash them, adding a 
tablespoonful of butter and, after that is well mixed in, 
a beaten egg. Season with salt and pepper, and add a 
quarter of a pound of flour and the same of semolina. 
Mix all together into a stiff paste, shape into dumplings 
and cook them in boiling water for twenty minutes. 
Drain and serve, but on doing so, open the dumplings 
with a fork and sprinkle them with some breadcrumbs 
which have been made golden in foaming butter. 


POTATO LOAF 


Here is something substantial. Boil an onion with 
some rice for twenty minutes, drain the rice well, 
measure a pint of it and chop up two tablespoonfuls of 
the onion. Mix this with a pound of potatoes put 
through the ricer, and bind with two beaten eggs, 
seasoning with salt and pepper. Put this mixture into a 
buttered pudding basin and steam it for an hour and a 
half. Turn out to serve, and pour a hot cheese or 
tomato sauce over it. 
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POTATO QUENELLES 


Boil a pound of potatoes for ten minutes, then peel 
them and grate them very finely. Mix them with a level 
tablespoonful of flour and a seasoning of pepper and 
salt. Now add three and a half tablespoonfuls of melted 
butter and two beaten eggs. Shape this mixture in 
spoonfuls into little balls, adding to each two or three 
tiny dice of fried bread. Drop the balls into boiling 
water and simmer for a quarter of an hour. Serve them 
with melted butter, well drained of course. 


NEW POTATOES A LA CREME (1) 


Cook the potatoes, without peeling them, in salted 
water and as soon as they are ready peel them and cut 
them in thickish rounds. Put these into a shallow 
saucepan or frying pan with enough boiling cream to 
cover them, sprinkle with pepper and a little more salt, 
and let the cream reduce till thick. Then at the last pour 
in enough fresh cream to correct the consistency of the 
sauce, heat up and serve. 


NEW POTATOES A LA CREME (2) 


Boil some new potatoes, and cut them in slices. Put 
them into a stewpan with half a gill of cream, two 
ounces of butter, the juice of half a lemon and a season- 
ing of salt, pepper and grated nutmeg. Toss them well 
together over the fire and serve them with crodtons of 
fried bread. 

18 


POTATOES BOILED OR STEWED 


NEW POTATOES A LA POULETTE 


Scrape some new potatoes and cook them in salted 
water without mint. While they are cooking make a 
white sauce with butter, flour and warm milk, season- 
ing it with salt, pepper and grated nutmeg. When it is 
smooth and creamlike, and a few minutes before you 
put the drained potatoes into it to warm through, stir 
in the yolk of an egg beaten up with a teaspoonful of 
white wine vinegar. Do not let the sauce boil after the 
egg has been added. Put in the potatoes, warm them 
through, and serve. 


POTATOES A L’IRLANDAISE 


This is a restaurant dish, but with care can be pre- 
pared at home. Get some large potatoes, pare them and 
then cut them round and round in thin ribbons. Now 
steam them very carefully indeed till they are tender. 


POTATOES ALLA BORGHESE 


Wash a pound of potatoes well, and boil them in 
their jackets. Peel them while hot, slice them and put 
the slices into a saucepan in which you have melted a 
couple of ounces of butter. Season with salt, pepper 
and chopped parsley, and let the slices simmer for a 
few moments over a low flame. At the last moment 
squeeze over the juice of a lemon, and serve as hot as 
possible. 
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POTATOES AND CELERIAC 


This dish should serve at any tate to introduce that 
excellent vegetable celeriac to those who do not know 
it already. Some think that it has a finer flavour than 
celery: it certainly has the merit. of being in season 
when celery is difficult to get. Cut a large root of celer- 
iac into thin strips, and cook them in olive oil for five 
minutes so that they are lightly brown. Add a chopped 
shallot (or small onion), a pound of pared and sliced 
potatoes, salt, pepper, and a little boiling water. Bring 
to the boil, cover and simmer gently for half an hour. 


POTATOES AND PICKLED PORK 


Cut two thickish slices of breast of pickled pork, and 
blanch them for a minute or two in boiling water. Then 
drain them, cut them into small dice and fry them for a 
few minutes in butter in a thick saucepan, so that they 
do not brown. Add a pinch of flour and fry for a min- 
ute or two longer. Now moisten with three tablespoon- 
fuls of stock, and season with salt, pepper and a bou- 
quet of parsley, thyme and bayleaf. Into this put your 
slices of peeled potatoes, with a little more pepper and 
a good piece of butter. Put on the lid, simmer for about 
an hour and a half and serve, minus the bouquet. 


POTATOES AU BEURRE NOIR 


Boil some potatoes, peel them, cut them in slices and 
arrange them on a dish. Put fried parsley round them 
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and pour some black butter (beurre noir) over them. 
Black butter is made thus: fry a handful of parsley 
sprigs in butter till they are crisp and brown. Take 
them out and continue browning the butter without 
burning it, and just before using, pour in two table- 
spoonfuls of lemon juice, or if you prefer it, vinegar. 


POTATOES WITH BACON (1) 


Boil the potatoes in the usual way, keeping them 
whole. Melt a little butter in a frying pan, and fry in it 
some fat bacon cut into little cubes. What is called 
green bacon would be best for this, or even pickled 
pork. When the cubes are slightly browned, pour them 
with the fat over the potatoes, which you have mean- 
while put into the serving dish. 


POTATOES WITH BACON (2) 


Half cook some rashers of streaky bacon in butter or 
bacon fat; then cut them into small strips, and moisten 
with a cupful of stock and season with a bouquet of 
parsley, thyme and bayleaf. Now add some parboiled 
potatoes cut in quarters and let them cook in this sauce 
till they are done. Take out the bouquet, and serve. 
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POTATOES WITH LEMON 


Scrape and parboil some small new potatoes, and 
pour all the water away except just enough to cover 
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them. Into this squeeze the juice of a lemon, and finish 
cooking them in this. When they are done, drain them 
well, pour over some melted butter and sprinkle them 
with freshly chopped parsley as they leave the kitchen. 


POTATOES WITH SALT COD 


Certainly a Lenten dish. When the salt cod has been 
soaked, parboiled and flaked, fry in a half-and-half mix- 
ture of butter and olive oil a small and finely chopped 
onion. When this is done, add some sliced tomatoes cut 
in small pieces, and a very little chopped garlic (or 
leave the latter out, if you do not like it), Let these in- 
gredients keep company on the fire for five minutes or 
so, and then add the cod and twice as much peeled 
potatoes (raw). Season with pepper, cover with cold 
water, bring to the boil and simmer until the potatoes 
are quite done. Correct the seasoning and serve very 
hot. Floury potatoes are the best for this dish. 


QUICK POTATOES 


Cut some peeled potatoes into slices a quarter of an 
inch thick and cook them in boiling salted water. 
Drain them when they are done, cut the slices into little 
pieces and put them into a fireproof dish, sprinkling 
them with salt and pepper. Dot with small bits of but- 
ter, and put the dish into the oven. Do not brown, but 
setve as soon as the butter has melted into the potatoes. 
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FRIED POTATOES 
(1) DEEP FRYING 


DUNKIRK POTATOES 


Peel some fairly large and floury potatoes, and half- 
cook them in salted water. Drain them, let them get 
cold, and then fry them golden in deep fat. 


FRIED POTATOES (1) 


Here is an uncommon way of frying potatoes in their 
jackets, from the Continent. Small new potatoes should 
be used, and they should be very carefully washed and 
wiped, but not peeled. Have some deep fat ready 
smoking, put the potatoes in a frying basket, cook 
them till done, and serve them sprinkled with fine salt. 


FRIED POTATOES (2) 


Choose as round potatoes as you can, peel them and 
boil them for five minutes only. Then drain them 
well, cut them into sections like an orange, and fry these 
in deep fat till golden. 
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LATTICE POTATOES 


These are pared and sliced with a special lattice slicer- 
They should stand for a couple of hours in cold water 
before being drained, dried in a towel and fried in deep 
smoking fat. 


POTATO CURLS 


These should be cut into curls with a special potato 
curler, and left to stand for an hour in cold water. 
Drain, dry and fry them in deep smoking fat. 


O’BRIEN POTATOES 

The pimentoes (sweet peppers) required for this dish 
are only in season for a short time in the summer, so 
perhaps it is better to use tinned ones, which can quite 
easily be obtained. Peel the potatoes and scoop them 
out into little balls with a special scoop which can be 
bought at the ironmonger’s. Scoop out a quart of these 
balls. Throw them into cold water as you prepare them, 
and when they are all done drain them and dry them, 
and fry them in deep fat. Meanwhile you will have fried 
in butter till golden two thin slices of Spanish onion, 
and afterwards in the same fat two large tinned pimen- 
toes cut in small pieces, but these last must not be 
browned. Mix the onion, pimentoes and potatoes 
together and serve them very hot, sprinkled with 
freshly chopped parsley. 


POTATO AND CAULIFLOWER CROQUETTES 
Mash some cooked potatoes and mix them with an 
equal quantity of cooked cauliflower flowerets, moisten 
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with a little cream and let the mixture get cold. Then 
shape it into croquettes, egg-and-breadcrumb them, 
and fry them in deep fat. 


POTATO AND ONION BALLS 
Boil a Spanish onion till it is very soft, then whip it 
up well with four times its volume of smoothly mashed 
potato. Moisten with butter, cream (or milk), season 
with salt and pepper, and bind with the yolks of two 
eggs. Sieve it, roll it into balls, egg-and-breadcrumb 
them, and fry them in deep fat. 


POTATO BALLS (1) 


Boil some potatoes in the skins in salted water, peel 
them, and sieve them, adding salt, pepper and chopped 
mixed sweet herbs. Bind this purée with good well- 
flavoured gravy, so that it is really thick enough to 
shape into little balls. These you must egg-and-bread- 
crumb and fry in deep fat, serving them with fried 
parsley. 


POTATO BALLS (2) 


Boil and mash some potatoes, adding a tablespoonful 
of butter, a couple of teaspoonfuls of finely chopped 
chives, salt, pepper and the beaten yolks of two eggs. 
Mix well together, shape into little balls, roll them first 
in flour, then in beaten egg and then in finely chopped 
blanched almonds. Fry in deep fat. These are rather 
good with chicken. 
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POTATO BALLS (WITH MEAT) 

An excellent way of using up cold meat. Mince the 
meat, season it as you like, and bind it with a little 
thickish sauce. Sieve a pound of boiled potatoes, season 
with salt and pepper, and mix with half an ounce of 
butter and a little beaten egg to bind it. Shape the 
mince into little balls, and cover them carefully with 
the potato mixture, being careful to see that there are 
no cracks in the covering. Egg-and-breadcrumb these 
little balls, and fry them in deep fat. 


POTATO BALLS (WITH FISH) 

These are made in the same way as Potato Balls with 
Meat, only cold flaked fish suitably seasoned and bound 
with sauce is substituted for the meat. A good break- 
fast dish for a change. 


7 POTATO BOULETTES 

Mash eight medium sized boiled potatoes, sieve the 
purée and mix with it five yolks of egg. Season with a 
little finely chopped parsley and marjoram (the latter 
could, at a pinch, be dried), moisten with enough 
cteam to make it into a thinnish paste, add salt, pepper 
and a dusting of nutmeg, and lastly add the stiffly 
whipped whites of three eggs. Drop this mixture in 
teaspoonfuls in deep fat, a few at a time and fry them 
golden. For the best results the potato should be floury 
and quite dry when it is mashed. 


POTATO CAKES (SAVOURY) 
Mash some potatoes properly, and add to them, a 
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quarter of a pound to a pound, some minced cold meat, 
such as chicken, beef, veal and so on, whatever you 
have by you. To this mince you will have added (for 
every quarter of a pound) a small onion, a shallot and a 
sprig of parsley all finely chopped, as well as a discreet 
seasoning of pepper and salt. The mince should be well 
mixed and, before being added to the potatoes, fried 
very lightly in butter. When the whole thing is mixed 
together, put it on to a floured board, shape it into 
small cakes, and fry them in deep fat. 


POTATO CAKES WITH SMOKED HADDOCK 

This is a good mashed potato purée mixed with 
finely flaked cooked smoked haddock, in the propor- 
tion you like, and moistened with a little milk. It is then 
spread on a floured board, shaped into little cakes and 
fried golden in deep fat. 


POTATO CAKES WITH SALT COD 
These are made in the same way as Potato Cakes 
with Smoked Haddock, and in my opinion are far 
nicer. But it is difficult to get salt cod at any other time 
save in Lent, which is a pity. 


POTATO CROQUETTES (1) 

Cook quickly in salted water a couple of pounds of 
peeled potatoes cut in quarters, and when they are soft 
drain and dry them and press them through a wire sieve 
without rubbing them. Put this potato into a pan, 
season with salt, pepper and nutmeg, add an ounce of 

27: 


GOOD POTATO DISHES 


butter, and stir over the fire till the purée becomes a 
paste. Now off the fire, mix well in three beaten eggs. 
Turn the paste out on to a buttered dish to wait till you 
want it. Spread it rather thinly, and spread some butter 
on the top to prevent it from drying. 

Take two-ounce portions of this paste, shape them 
into the form of corks, egg-and-breadcrumb them, and 
fry them in deep fat. 


POTATO CROQUETTES (2) 

A variation from Poland. Chop up finely a hard-boiled 
ege and a couple of anchovy fillets for each pound of 
the mashed potato. Mix well, shape into cakes and fry 
in hot fat. 


POTATO CROQUETTES (3) 

Another variation. For each pound of the mashed 
potato pound up a fillet of herring in oil and two slices 
of lean cooked ham. After mixing, shape into cakes, 
egg-and-breadcrumb them and fry in deep fat. 


POTATO DROPS 
Make your potato mixture exactly as for Potato 
Boulettes (p. 26), but instead of flavouring with parsley 
and marjoram, add mixed herbs and a little finely 
minced onion or shallot. Fry exactly as before. 


POTATO FRITTERS (SCOTS) 
Parboil some large peeled potatoes, and cut them in 
rounds about an eighth of an inch thick. Dip these 
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slices in a mixture of two eggs beaten up with a table- 
spoonful of fine breadcrumbs and the same of grated 
lean ham, and fry them in deep fat. 


POTATO PUFFS 


Peel the potatoes and grate them. Add seasoning and 
a beaten egg for each four large potatoes. Mix well 
together and drop in spoonfuls into deep hot fat, frying 
till golden brown. 


POTATOES CHATOUILLARD 


These are treated in exactly the same way as Souffiées 
Potatoes (page 30), but are cut in long ribbons an 
eighth of an inch thick. 


POTATOES DAUPHINE 


Prepare some paste as for Potato Croqueties (page 27) 
and add to each pound six ounces of Choux Paste, un- 
sweetened. This paste can be treated exactly like the 
Croquette paste, that is, egg-and-breadcrumbed and 
fried in deep fat. 


POTATOES LORETTE 


These are made with the Dauphine Potato mixture, 
but grated cheese is added to it in the proportion of an 
ounce to a pound. Take portions of about an ounce 
and a half, shape them into crescents, dredge them with 
a little flour, and fry them in deep fat for about six 
minutes. (See also p. 62.) 
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POTATOES IN BATTER 

This is an unusual dish. Cut some peeled potatoes in 

quarters, and boil them carefully so that they do not 

break. When they are dry, dip them in frying batter, 
and fry them in deep fat till golden. 


POTATOES SAINT-FLORENTIN 
To every pound of Croguette Paste (page 27) mix in 
a couple of ounces of finely chopped lean ham or 
bacon. Make the portions cork shaped, dip them in 
egg and roll them in crushed vermicelli instead of 
breadcrumbs. Now flatten them with the side of a 
knife and fry them in deep fat. 


SARATOGA CHIPS 

Peel some potatoes (not too small), and cut them into 
very thin rounds. Let these stand in a basin of cold 
water for three-quarters of an hour, then change the 
water and leave them in it as long again. Change the 
water once more, and leave the rounds this time for 
half an hour only. Drain them, plunge them into boiling 
water and boil for one minute. Drain them in a colan- 
der, and plunge it for a minute into a deep basin of 
cold water. Take them out, dry them in a clean towel 
and fry them in deep smoking fat till golden. They 
should be sprinkled with a little fine salt after ae 
well drained. 


SOUFFLEES POTATOES 
Peel the potatoes and trim them square, then cutting 
them into slices an eighth of a: inch thick. Wash them 
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in cold water, dry them and plunge them into moder- 
ately hot fat. As soon as the potatoes are in the fat, 
gradually increase the heat till they are cooked and rise 
to the surface. Let them drain in the frying basket, and 
plunge them immediately into fresh and hotter fat. 
They will puff out like little balloons. Let them dry, 
drain them on a stretched piece of linen, sprinkle them 
with a very little salt, and serve them. 


(2) SHALLOW FRYING 


BROWN HASH OF POTATOES 

Peel some potatoes and chop them up fairly small. 
Melt some butter in a frying pan, and when it is 
smoking put in the potatoes, seasoning them with salt 
and pepper and pressing them down well so that the 
layer is as thin as possible. Put a plate over the top, and 
cook them on a moderate heat till they are soft and 
buttery and the bottom is browned. Turn the cake out 
upside down on a plate for serving. 


FRIED POTATOES (3) 

Here is another unusual Continental way. Clean the 
potatoes well, and cut them into very thin rings with- 
out peeling them. Fry a finely minced onion in olive oil 
or butter, add the potato rings and brown on both 
sides. A little cumin may be used as an added flavour- 
ing, but it is not essential. 
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LYONNAISE POTATOES (1) 

Bake or boil some potatoes in their skins, and when 
they are cold cut them into rounds, not too thin. Cut 
some onions—a quarter of the amount of the potatoes 
—into rings, and cook them in butter till they are 
golden, not brown. Take them out and keep them 
warm, and then fry the potato slices quickly in the 
same butter, finally adding the onions and cooking the 
two together for a minute or two. Shake well to mix 
them, and sprinkle at the last moment with chopped 
parsley. (Good dripping could be used instead of 
butter.) 


LYONNAISE POTATOES (2) 

Cook the potatoes as before, and slice them. For 
every four potatoes of medium size chop up a large 
onion and fry it in olive oil. Fry also the potato slices 
separately with a small piece of fat bacon cut into little 
dice. Drain the onion, add the potatoes and bacon, 
season with salt and pepper and finally pour in two 
good spoonfuls of gravy. Toss all together till hot, and 
serve at onice. 


PEASANT POTATOES 

Peel and cut the potatoes into small cubes, about an 
inch each side, and fry them slowly in a frying pan in 
not too much butter or bacon fat. By the time they 
are done, they should be golden and all the fat should 
be absorbed. Just before they are done sprinkle them 
with chopped parsley, and if possible and desired with 
a little garlic. 
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POTATO CAKE | 

Cold potatoes, whether whole or mashed, can always 

be made up into a nice fried cake, but this will be very 

greatly improved if you mix with the potatoes either 

some very small pieces of crisply fried rashers of 

streaky bacon, or roughly chopped onion fried separ- 
ately in butter till golden. 


POTATO CAKES 


Pare and boil a pound of potatoes, and chop a small 
onion very finely. (You can blanch the onion first, if 
you prefer it.) Whip up the mashed potato with the 
onion and a tablespoonful of butter, till light, then 
season with salt, pepper, and a teaspoonful of freshly 
chopped parsley. Cool and add a beaten egg. Shape into 
small cakes, flour them or egg-and-breadcrumb them, 
and fry them in bacon fat till golden. 


POTATO PANCAKES 


Grate some raw potato into cold water, drain it 
thoroughly, and‘measure into two breakfast cupfuls. 
Make a batter with an egg, a couple of tablespoonfuls 
of flour and a little milk, and season it with salt, pepper 
and a little onion juice. Add the grated potato to this 
batter, and drop spoonfuls of it into the frying pan, 
using either butter or lard, brown on each side, and 
serve. These make a good accompaniment to meat, but 
can also make a savoury dish if you serve them with a 
cheese sauce. 
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POTATOES CHATEAU 


For this you will do best to use waxy potatoes. Peel 
them and cut them into quarters and then into pieces 
the shape of large olives. Dry them, sprinkle them very 
lightly with salt and cook them slowly in clarified but- 
ter. They should be quite soft inside, but golden brown 
outside. 


POTATOES LIMOUSINE 


Peel some potatoes and grate them coarsely. Mix 
with them some very small cubes of fat bacon. Heat 
some fat in a frying pan till it is smoking, then put in 
the potato and bacon, flattening the cake out as much 
as possible. Cook until one side is brown, then turn it 
over and brown the other. The thinner and crisper the 
cake is, the better. 


POTATOES MACAIRE 


Mash some potatoes which have been baked in their 
jackets, seasoning them with salt and pepper and add- 
ing an ounce and a half of butter for every pound of 
potatoes. Make a flat cake of this in an omelette pan in 
which you already have some very hot clarified butter, 
and brown the cake well on each side. 


POTATOES BYRON 


Prepare the potato cake as above, and when it is in 
the dish sprinkle it with plenty of cream and grated 
cheese, and brown it quickly. (See also p. 61.) 
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POTATOES RISSOLEES 

This is another way with small new potatoes. Scrape 
them and parboil them in salted water. Then drain 
them and finish cooking them with butter in a casserole 
or saucepan till they are golden all over, shaking the 
pan now and again so that they colour on every side. 
When serving, sprinkle with freshly chopped parsley, 
chervil or mint. 


POTATOES ROBERT 


Add to the Potatoes Macaire mixture three eggs and 
a large pinch of chopped chives per pound of the mix- 
ture. Cook as for Potatoes Macaire. (See page 34.) 


POTATOES SABLEES 
These “‘sandy”’ potatoes, as their name betrays, are 
cut in dice when raw, and then fried slowly in butter, 
some fine breadcrumbs being added towards the end 
of their cooking. 


POTATOES WITH MUSTARD SAUCE 


Boil, slice and cook the potatoes as for Sautées Pota- 
toes (see page 36), and just as you are about to serve 
‘them, pour over them some mustard sauce. Shake the 
pan to mix the sauce and potatoes and serve them 
sprinkled with freshly chopped parsley. The mustard 
sauce in this dish is made by adding to an ordinary 
white sauce some made mustard (preferably French 
mustard, as this is a French dish) in the proportion of a 
tablespoonful to each three-quarters of a pint of sauce. 
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POTATOES WITH. PIMENTOES 


Pimentoes (sweet red peppers) are in season during 
the summer, but they can be obtained in tins all the 
year round. Cut some cold boiled potatoes (about a 
pound and a half) into pieces, and also cut up in pieces 
about the same size either two parboiled pimentoes 
(from which you have taken out the seeds), or four 
tinned ones which have been well drained. Put the 
potatoes and pimentoes mixed together into melted 
butter in a frying pan, season them well, and, breaking 
them up with a fork, fry them, stirring them till you 
think they are hot enough, when you will let the under- 
side of this curious cake get brown, and finally turn it 
out and over on to the serving dish. 


SAUTEES POTATOES 


These can be cooked either from raw or cooked 
potatoes. In the first case, peel and cut them into neat 
rings and fry them in butter till they are cooked and 
browned. In the second, which is the more usual, half 
cook some potatoes in their skins, then peel them and 
cut them into rings. When they are cool, toss them in 
butter in a frying pan till they are browned on each 
side; then sprinkle them with chopped parsley and 
serve them. 
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BAKED POTATOES (AMERICAN) 

Peel some large potatoes and cut them into very thin 
slices. Butter a fireproof dish well, and in it put a layer 
of the potato slices. Sprinkle them with salt, pepper, 
paprika pepper and a dusting of flour, and continue till 
the potatoes are finished or the dish full. Add a break- 
fastcupful of milk seasoned with pepper and salt, and 
bake in a slow oven for a couple of hours. 


BAKED POTATOES FROM NICE 

Bake some large floury potatoes in their jackets, and 
when they are done, cut off a piece of the top or side of 
each, and scoop out a tablespoonful of the potato. 
Fill up these holes with a mixture made of chopped 
and pounded fillets of anchovy to which you have 
added some chopped parsley, garlic and black pepper. 
This is moistened with some of the oil from the an- 
chovies, and must be made while the potatoes are 
cooking, for they must be very hot when the anchovy 
mixture is added. 


BAKER’S POTATOES 


Chop up some onions finely and cook them for a few 
minutes without browning them, in a little butter. Add 
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about twice as much finely chopped raw potatoes and 
a seasoning of salt and black pepper, and then a cupful 
of good stock. Bake in a moderate oven till the vege- 
tables are cooked and slightly browned. It will take 
about an hour. 


HUNGARIAN POTATOES (1) 


Fry a quarter of a pound of chopped onion in butter 
or lard, but do not brown. When soft, add a teaspoon- 
ful of paprika, or more if you like. Put in two peeled 
and sliced tomatoes, and two pounds of peeled and 
rather thickly sliced potatoes. Cover them with stock 
and cook in the oven until the stock has practically dis- 
appeared, which will take at least an hour. At the last 
minute sprinkle with freshly chopped parsley. 


HUNGARIAN POTATOES (2) 

Boil three pounds of potatoes, waxy if possible, till 
they are three-quarters done, and then cut them into 
dice or thickish slices. While they are cooking, make a 
sauce by frying an ounce of finely chopped onions in 
two ounces of lard without browning them, add a tea- 
spoonful of paprika, thicken with an ounce of flour and 
moisten with a few spoonfuls of stock and half a pint 
of sour cream. Add the potato slices, when the sauce is 
ready, and finish cooking them in it. A spoonful of 
tomato purée may be stirred in at the last minute. 


LYONNAISE POTATOES (3) 


Boil some potatoes in their jackets, and peel them 
while they are still hot. Slice them and put them into a 
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frying pan. Meanwhile you will have made a good 
onion sauce by boiling some onions in milk seasoned 
with salt and pepper and then mashing them through 
a sieve and moistening the purée with butter and milk. 
Pour this over the potato slices, stir together very 
gently so as not to break the slices, heat through, and 
serve as hot as possible. A touch of grated nutmeg 
might be added to the onion parée, or a hint of ground 
cloves. 


NORMANDY POTATOES 


Chop up some onion and the white parts of leeks 
and fry them lightly in butter, without browning them. 
Add potatoes finely chopped, season with salt and 
pepper, moisten with milk, and bake in the oven until 
the potatoes are done and the top of the dish nicely 
browned. It will take about three-quarters of an hour. 


POTATO AND MUSHROOM PUDDING 


Cut in quarters about eight peeled potatoes and cook 
them in salted water with half a lemon. till they are just 
done. Drain them and mash them well with two ounces 
of butter and a teacupful of cream, adding the cream by 
degrees. When this purée is smooth, add three well- 
beaten egg-yolks. Butter a mould and pour the potato 
mixture into it. Make a hole in the middle and fill it 
with small whole mushrooms, covering them with 
more of the potato paste so that the pudding is quite 
closed. Bake it in the oven, and turn it out when done. 
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POTATO FLAN 


Boil a pound or two of potatoes, cut them in slices 
and finish cooking them till quite soft in a saucepan 
with a quarter of a pound of butter and a breakfastcup- 
ful of cream or milk. When they are soft, mash them 
and keep them by. Now mix with them six egg-yolks, 
two and a half ounces of fine sugar and four well- 
whisked egg-whites. Put this mixture into a buttered 
mould which has been well dusted with breadcrumbs, 
and cook in the oven for about half an hour. 


POTATO STICKS 


Bake some potatoes in their jackets, sieve them and 
weigh out five ounces of the sieved potato. Mix this 
well together with three and a half ounces of butter, 
the same of flour, a yolk of egg and a pinch of salt. 
Roll this paste out and cut it into strips about three 
inches long and an inch wide. Brush them with beaten 
egg, and sprinkle them with a little more salt and, 
if you like the flavour, a little aniseed. Bake in a very 
hot oven'till golden. 


POTATOES A L’ETOUFFEE 


The potatoes should not be too floury, and should 
be peeled and then cut into pieces about the size of half 
a pocket matchbox. Put these pieces into a rather wide 
but shallow saucepan, with some butter; put on the lid 
and cook on a moderate fire, stirring now and then 
with a wooden spoon. The potatoes should be broken 
in the stirring, and as the dish should be very buttery, 
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add more if necessary. It should all be absorbed at the 
end. Then finish the potatoés on a quicker fire and 
sprinkle them with salt before serving. 


POTATOES AL FORNO 


Boil half a dozen good sized floury potatoes, mash 
them smoothly, and add a couple of tablespoonfuls of 
butter, three tablespoonfuls of warm milk and a beaten 
egg. Season with salt, and put a layer of this purée into 
a buttered shallow fireproof dish. On this layer, arrange 
some slices of hard-boiled egg, seasoning with salt and 
pepper, and continue these layers, seeing that the top 
one is of potato. Sprinkle this with fine breadcrumbs, 
dot with butter and bake till the top is nicely browned. 


POTATOES AND ONIONS 
Steam some sliced potatoes over a pan containing 
stock, and when they are done arrange them in a flat 
dish. Pour over them a well-flavoured Béchamel sauce 
to which you have added some chopped onions lightly 
browned in butter. Brown in the oven before serving. 


POTATOES AND ONION IN MILK (1) 
(WITH RAW POTATOES) 

Pare some potatoes, slice them thinly, and arrange 
them in layers in a buttered fireproof dish, sprinkling 
each layer with salt, pepper and very finely minced 
onion. Just cover the potatoes with milk, and bake ina 
slow oven till the top is brown and the potatoes done. 
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POTATOES AND ONION IN MILK (2) 
(WITH COOKED POTATOES) 

Slice up some cold boiled waxy potatoes, and put 
them into a sauce which you have made with a table- 
spoonful of butter, the same of flour, a little grated 
onion and half.a pint of milk, seasoned with salt and 
pepper. Let this cook all together for a few minutes, 
then serve at once. 


POTATOES ANNA 

Perhaps the best potato dish of all. See that they are 
cut into evenly thin rounds, raw, of course. Let them 
lie in cold water for ten minutes or so, then dry them 
and arrange them in one-round-thick layers in a well- 
buttered dish, in which they will be cooked. Between 
each layer of potatoes put little pieces of butter (do not 
begrudge this), and pack the layers tightly. Fill the dish 
to the top, over which spread some more butter. Season 
the layers as you go, but lightly. Now put on the lid, 
and make it airtight with a paste of flour and water, and 
bake it in the oven, a slowish one, for fifty minutes. 
Then take out the dish, cut the potato cake in four, turn 
it upside down, put on the lid again and bake for 
another ten minutes. Serve turned out, with the melted 
butter poured over it. 


POTATOES AU BEURRE (NEW POTATOES) 
Choose new potatoes of the same size, scrape them, 
wash them and wipe them dry. For each pound of 
potatoes put in a large shallow stewpan (large enough 
for all the potatoes to touch the bottom) a piece of 
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butter as big as an egg. Let this melt, and then put in 
the potatoes, sprinkling them lightly with salt. Cook 
gently for thirty-five to forty minutes, shaking the pan 
now and again so that the potatoes brown all over. 
When they are done they should be golden all over. 
Serve, them sprinkled with a little more salt. 


POTATOES AU LARD 

Cut into pieces about half a dozen medium sized 
potatoes (peeled of course), dry them and keep them in 
a clean cloth. Now cut into small dice a couple of 
ounces of lean bacon, and put these into a saucepan (or, 
better, an earthenware casserole) with a nice sized piece 
of butter. Let them brown a little, and then add a 
dessertspoonful of flour. Mix well and cook a little 
longer, add some stock, salt, pepper and a bouquet of 
parsley, thyme and bayleaf, and then put in the potatoes, 
cooking them very slowly for about an hour, or until 
they are well done. Take out the bouquet before you 
serve them; and, if you like, fry the potatoes lightly 
before you introduce them to the stock. 


POTATOES BLESOISE 

A kind of rich stew of potatoes from France, which 
many will like. Cut some fat bacon (or blanched pickled 
pork) into dice, and some potatoes into rounds. Put a 
layer of the bacon into an earthenware casserole, and 
on it a good layer of potatoes. Season with salt and 
black pepper, and continue with these alternate layers 
until the casserole is full. Put on the lid tightly, and 
cook.in a very slow oven for a couple of hours. 
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POTATOES DUCHESSE 
Use the same preparation as for Croquettes (see page 
27), but shape each portion into the form of a little 
loaf, gilding each with beaten egg. Put them on a but- 
tered baking tin into a fierce oven for about eight 
minutes before you want them. 


POTATOES DUCHESSE AU CHESTER 
The same as the above, but add to the mixture two 
ounces of grated Cheshire cheese for every pound of 
the paste. Bake as above. (See also page 61.) 


POTATOES EN CASSEROLE 

Melt some butter in a casserole and in it fry a rasher 
of bacon cut into very small pieces. Add a chopped 
onion, fry this a little, then a couple of peeled tomatoes 
(from which you have taken the seeds) cut into small 
pieces. Now put in some thin slices of cold boiled pota- 
toes, plenty of salt and pepper, a small piece of butter 
and a small teacupful of stock. Stir gently together and 
cook with the lid on in a moderate oven for about 
twenty minutes. Those who like garlic could add a little 
of it finely chopped when the onions are added. 


POTATOES GERMAN FASHION 

Peel and slice thinly eight or nine medium sized pota- 
toes. Melt a couple of ounces of butter in a stewpan, 
brown lightly in it two tablespoonfuls of flour, and 
moisten with half a pint of stock to which have been 
added two tablespoonfuls of vinegar. Bring to the boil, 
season and put in the potato slices. Let these simmer 
till they are tender, and serve them in the sauce. 
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POTATOES IN WHITE SAUCE 

Boil some waxy potatoes and let them get cold. Make 
a sauce with a couple of ounces of flour, the same of 
butter and a pint of milk, seasoning it with salt, pepper 
and grated nutmeg. When the sauce is well cooked, put 
in the potatoes cut into dice and pour the whole into a 
shallow fireproof dish. Sprinkle all over with bread- 
crumbs, dot with butter and brown quickly. 


POTATOES MARQUISE 


For these you want the Duchesse preparation (page 
44), to which you must add three tablespoonfuls of 
very red tomato purée for each pound of the potato 
paste. Shape the mixture, gild with beaten egg and 
bake in the oven. 


Note—These and Duchesse Potatoes need not neces- 
sarily be formed into loaves, though these look very 
pretty, but into any other shapes that are appropriate. 


POTATOES VOSGIENNE 


This is rather like the Dauphinoise potatoes (see page 
60), but it lacks the cheese. Peel and cut some potatoes 
in thin slices, and arrange them in layers in a fireproof 
dish which you have first rubbed with a cut clove of 
garlic. Season each layer lightly with salt and pepper, 
and when the dish is nearly full, cover the potatoes with 
cream and cook them on a moderate fire. When they 
are done, add some more cream (just enough for brown- 
ing the top), and put the dish under the grill or in a hot 
oven to acquire a golden finish. 
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_ POTATOES SAVOYARDE 

Boil some potatoes in their skins, peel them when 
they are still hot, and make them into a purée with a 
wooden spoon, seasoning with salt, pepper, grated nut- 
meg and sugar. Add five or six beaten eggs, some warm 
milk, a piece of butter and a pinch of chopped chervil. 
Turn the whole thing into a buttered fireproof dish, 
and brown in the oven. 


POTATOES WITH BREAD SAUCE 

This is a good suggestion for serving with roast 
chicken. Slice some parboiled potatoes, waxy ones if 
possible. Butter an earthenware dish lightly, and put in 
the bottom a thinnish layer of well-made bread sauce. 
On this put a layer of potato slices, and so on until the 
dish is full, sprinkling each layer with salt, pepper and 
nutmeg (unless you have put this in the sauce already). 
Sprinkle browned breadcrumbs over the last layer, and 
cook for half an hour in a slow oven. 


POTATOES WITH CREAM 
Boil half a dozen large potatoes, and when they are 
cold cut them into not too small cubes. Put them into a 
fireproof dish with a couple of ounces of butter and 
enough cream to cover them. Bake'them in the oven 
till nicely browned, and serve as hot as possible. 


POTATOES WITH TOMATO SAUCE 


Chop up an onion and brown it in three tablespoon- 
fuls of butter. Add a tablespoonful of flour and cook 
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for a few minutes longer. Stir in a gill of tomato sauce 
or diluted tomato purée and then add gradually a couple 
of tablespoonfuls of cream. Stir the whole thing 
together till it is smooth, then add two pounds of 
potatoes cut in thin slices. Season with salt and pepper 
(and, if you have it, a pinch of powdered-basil), put on 
the lid and cook in the oven for an hour and a half. 


SCALLOPED POTATOES 


Make a white sauce with a tablespoonful of butter, 
the same of flour and half a pint of milk, seasoning it 
with salt, pepper and, if you like, a very little grated 
nutmeg. Pare four or five medium sized potatoes, cut 
them in slices and put these into a buttered fireproof 
dish. Pour the white sauce over them, and bake in a 
moderate oven for three-quarters of an hour. 


STEWED POTATOES 


Chop a large onion finely and brown it in butter in a 
saucepan, preferably an earthenware one. Add some 
cold boiled potatoes cut in slices, salt, pepper and a 
cupful of stock. Add also a piece of butter, put on the 
lid as closely as possible, and bake in a moderate oven 
for twenty minutes. 

This dish can be varied by cooking a sliced rasher of 
bacon in the butter before the onion, and after the 
onion is fried a little by adding two peeled tomatoes cut 
in small pieces. After that proceed as before. A final 
improvement (to some) is the introduction of a small 
piece of chopped garlic with the onion. 
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VIENNESE POTATOES 


Boil some waxy potatoes in their skins and peel them 
while hot. Slice them and put them into a buttered 
fireproof dish. Season them with salt and pepper and 
cover them with a layer of sliced and peeled tomatoes. 
Season again, pour over a little cream and sprinkle well 
with breadcrumbs. Dot with butter and bake for half 
an hour. The top should be nicely browned when it is 
done. If you want a larger dish, you must arrange the 
potatoes and tomatoes in layers, pouring a little cream 
over each layer of tomato. 
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MASHED POTATOES (PROVENCE) 

Butter a shallow fireproof dish and put into it a layer 
of well-mashed potatoes. Cover this with a thick purée 
of tomatoes, better made from fresh ones, though a 
tinned purée would do at a pinch. Sprinkle with bread- 
crumbs and melted butter and brown quickly in the 
oven. This must be done quickly or the purée and 
potato will get too dry. The dish might, with advan- 
tage, be rubbed with garlic before it is buttered. 


MASHED POTATOES WITH BEETROOT SAUCE 

Make a light and well-whisked purée of potatoes 
(see page 50), and arrange it on a dish with a good 
hollow in the middle. Make a good Béchamel sauce, 
and when it is cooked add to it some finely chopped 
cooked beetroot. Pour this mixture into the middle of 
the potato and serve at once. 


MASHED POTATOES WITH BLACK OLIVES 


This is a pleasantly unusual French dish, which will 
appeal to many. Black olives can of course be procured 
quite easily and cheaply from the large London stores 
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and from many shops selling Continental delicacies. 

Bake two pounds of potatoes in theit jackets, peel 
them and sieve them or put them through the masher. 
Mix them well with a gill of warm milk, a couple of 
ounces of grated Gruyére cheese, fifteen black olives, 
stoned and finely chopped, and the yolk of an egg. 
Season with salt and, lastly, add the stifly whipped 
white of the egg. See that these ingredients are all well 
mixed, pour them into a buttered soufié-case or even a 
pudding basin, which has first been well buttered and 
sprinkled inside with breadcrumbs, and bake in a 
moderate oven for half an hour. Turn out when done. 


POTATO PUREE 
After having boiled the potatoes, drain them and 
while they are draining rub the inside of the saucepan 
lightly with a cut clove of garlic. Put the potatoes back 
and mash them, using plenty of butter, and adding, 
instead of milk, a little stock. A seasoning of pepper 
and a trifle of grated nutmeg will complete this purée, 

which should be served rather wet. 


POTATO PUREE WITH HERBS 
An ordinary potato purée will be charmingly varied 
if you like to add to it some chopped parsley and chives 
ot onion leaves, chervil, tarragon, separately, all four 
together, or in some combination of flavours. 


POTATO PUREE (AMERICAN) 
Make a good potato purée, but instead of using milk 
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use sour cream. Add when the purée is finished some 
finely chopped chives or the green part of young spring 
onions. 


POTATO AND APPLE PUREE 
If you want something unusual with pork, goose or 
duck, try this. Make a good purée of potato, and make 
a not-too-sweet purée of cooking apples. Mix these 
together in the proportions of two-thirds potato to 
one-third apple. 


POTATO: AND HARICOT BEAN PUREE 
This purée is made with cooked potatoes and separ- 
ately cooked haricot beans, in the proportion of half 
and half. Moisten with milk, enrich with butter, season 
with salt and pepper, and whisk well together. Serve 
when reheated. 


POTATO AND ONION PUREE (1) 

Make a purée of potatoes in the usual way, and while 
the potatoes are cooking fry two large onions thinly 
sliced in butter till golden but not browned. Mix these 
well with the purée, and either serve it as it is, or spread 
the purée in a shallow buttered fireproof dish, pour a 
little melted butter over it, and brown it quickly in the 
oven or under the grill. 


POTATO AND ONION PUREE (2) 


Boil a pound of peeled potatoes and a pound of 
onions in salted water, and when they are done mash 
them through a sieve. Add a few pieces of butter, and 
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enough milk to make a smooth purée, season with salt, 
black peppet and a little grated nutmeg, and bind it 
with two egg-yolks. Serve it as it is, or brown it.in the 
oven, 


POTATO AND ORANGE PUREE 


An unusual purée, which may be found useful with 
duck, goose or pork, and some fish. Add the juice and 
the grated rind of an orange to any good mashed pota- 
toes, regulating the flavour as you desire. When it is 
ready to serve, grate a little more of the rind on the top. 
(By the way, only use the red part of the rind, and do 
not grate in any of the white pith.) 


POTATO AND SPINACH PUREE 
A good purée can be made by adding a purée of 
spinach with butter and cream to the usual mashed 
potatoes. Good with veal or lamb cutlets, for instance, 
and many other dishes. 


POTATO AND SWEDE PUREE 
Cook a swede till soft, and boil some potatoes. Mash 
these two vegetables together with butter, hot milk 
(not too much), pepper and salt. You can of course 
vary the proportion of potato and swede to your taste. 


POTATO AND TURNIP PUREE 


Peel the turnips, wipe them without washing them, 
cut them into little cubes and fry them in butter (or 
better, in goose fat) till they are golden. Add an equal 
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quantity of potatoes cut in the same shape and size, 
cover with stock and cook gently for two hours. 
Season with salt, pepper, and a pinch of basil, stir well 
over a high flame for three minutes, and pass through 
a sieve on to a dish. Garnish with fried croftons of 
bread, and pour over a spoonful or two of the gravy 
from the roast, on serving. 


POTATOES BIARRITZ 


Mash up some potato, and add to it tiny dice of 
cooked lean ham, dice of tinned pimentoes (sweet red 
peppers) and a sprinkling of fines herbes, that is, parsley, 
chervil, chives and tarragon. 


POTATOES MASHED WITH ONIONS AND GRAVY 


Boil the potatoes in the skins, peel them while they 
are warm, mash them and mix them well with some 
finely chopped onion stewed in butter till tender but 
without browning. Season this purée with salt and 
pepper, chopped parsley and the green part of a young 
spring onion (parsley, chervil and chives would be bet- 
ter, but the last two are sometimes difficult to get unless 
you have a garden of your own). When you mash the 
potatoes, do not use milk in the usual way, but some of 
the gravy from the joint with which you will eat them. 
Now put the purée in a fireproof shallow dish, and 
brown it in the oven or under the grill before it goes to 
table. (The proportion of onion to potato is a medium- 
sized onion to each pound of potatoes.) 
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POTATOES MOUSSEUSES 


Make a good potato purée and thin it down a little 
with milk. Whip well all the time, and finish it by add- 
ing some well whipped cream. 


SELKIRK POTATOES 
Steam half a dozen potatoes in their skins, then peel 
them and mash them up as smoothly as possible. Then 
add a good piece of butter and a very finely minced raw 
Spanish onion, whip well together and serve at once. 
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EGGS BERENICE 
Bake some large potatoes in their jackets, cut them 
in half and scoop out most of the flesh. Make some 
scrambled egg, mix with it a few hot prawns mixed 
with shrimp butter, and fill the potatoes with this deli- 
cious mixture. 


EGGS OTERO 
; Bake some large potatoes in their jackets, cut them 
in half and scoop out most of the flesh, Put in a layer of 
spinach purée, break an egg into each, season them and 


bake them in the oven till the egg is ready. 


EGGS PARMENTIER (1) 


Make a nice smooth potato purée with a pound of 
cooked potatoes, a gill of milk, butter, salt and pepper. 
Fill a shallow fireproof dish with this, and make four 
hollows in it. Break an egg into each of these, dot with 
a little butter, season and bake in the oven till the eggs 
are nicely set. If you like you can sprinkle the dish with 
grated cheese when you add the bits of butter, and you 
could even add a little grated cheese to the mashed 
potatoes. 
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EGGS PARMENTIER (2) 


Bake three large potatoes in their jackets, cut them in 
half and scoop out most of the inside. Poach six eggs in 
slightly salted water flavoured with lemon juice, Put a 
little Béchamel sauce in the bottom of each potato half, 
and place a nicely trimmed poached egg on top of it. 
Mix some more of the Béchamel sauce with grated 
cheese and cover each egg with some of it. Now 
sprinkle them with breadcrumbs and grated cheese 
mixed together, dot with butter (or pour over a little 
melted butter), and brown very quickly. 


POTATO OMELETTE (1) 


“Peel and cut two large potatoes into thin strips as for 
Straw Potatoes (the name tells you the thickness), and 
fry them lightly in a little butter. Beat up three eggs, 
season them, add a tablespoonful of milk and pour this 
over the potatoes with a little chopped parsley. Cook 
the omelette in the usual way, but serve it flat, turning 
it over out of the pan. 


POTATO OMELETTE (2) 


Cut up some cold, boiled, waxy potatoes into small 
cubes, and some rashers of very fat bacon into strips, 
allowing one rasher for every egg in the omelette. Fry 
these strips in the omelette pan and then add the potato 
cubes and fry them too. (You must allow a tablespoon- 
ful of potato cubes to each egg.) Now beat the eggs 
with a dessertspoonful of milk to each egg, season with 
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salt and plenty of pepper. Pour over the bacon and 
potatoes in the pan, cook in the usual way, fold over 
once and serve very quickly. 


POTATO OMELETTE (3). 


Fry some small cubes of potato in butter till they are 
done; then add them to your eggs and make the ome- 
lette in the usual way, taking care in this case to season 
it rather well. A little chopped parsley and spring 
onion mixed together is an undoubted improvement. 


POTATO SOUFFLEE 


Get ready a pint of mashed potatoes, moistened with 
cream, and add to this the yolks of three eggs, and then 
the whites stiffly whisked. Pour into a buttered souffle 
dish, or into small cases, and cook like the usual souffiée. 


POTATOES WITH EGGS 


Boil half a dozen potatoes and mash them up while 
still hot with three tablespoonfuls of cream, two of 
butter and one beaten egg. Season to taste. Butter a 
fireproof dish and put into it a layer of thinly sliced 
hard-boiled egg yolks, sprinkling them with salt and 
pepper, then put a layer of the potato, and so on alter- 
nately till the dish is full. The last layer must be potato, 
and on this you sprinkle a good deal of breadcrumb. 
Cover the dish and bake till hot, then brown it quickly 
with the lid off and serve at once. 
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CHEESE POTATOES 


Cut some peeled cooked potatoes into dice and put 
them into a shallow fireproof dish. Cook together two 
well-beaten egg-yolks, a tablespoonful of flour, a little 
piece of butter, four tablespoonfuls of grated cheese 
and a pint of milk till the sauce thickens, then pour it 
over the potato dice. Beat the whites stiffly, spread 
them over the top of the dish, sprinkle with more finely 
grated cheese and brown in the oven. 


POTATO AND CHEESE FRITTERS 


Pare a pound of potatoes and cut them into quarters. 
Boil them in only a little water or vegetable stock, and 
when they are cooked, let the stock reduce and use it 
to moisten the mashed potatoes. Now mix with them 
two egg-yolks, a tablespoonful of flour, four table- 
spoonfuls of grated cheese, salt and a little grated nut- 
meg. Roll this mixture out, and cut it in pieces of what- 
ever shape you like. Dip these first in the slightly 
whipped whites of the eggs and then in breadcrumbs, 
and fry both sides in butter till golden. 
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POTATO AND CHEESE SOUFFLEES 


Bake three medium sized potatoes in their jackets, 
cut them in half, keeping the skins intact, and mix the 
pulp with a good tablespoonful of grated cheese, an 
ounce of butter, one egg-yolk, a couple of tablespoon- 
foals of milk and a teaspoonful of chopped parsley, 
seasoning with salt and pepper. When this is properly 
mixed, stir in lightly the stiffly whisked whites of two 
eggs, and pile up the mixture in the potato skins. Brush 
with a little yolk of egg, and bake in a moderate oven 
for about a quarter of an hour. 


POTATO AND MACARONI PUDDING 


Shall the Italians have it all their own way? A thou- 
sand times no! Boil and slice some potatoes, thinly, and 
with the slices line a buttered fireproof dish, sprinkling 
afterwards with grated parmesan cheese. Put a layer of 
cooked macaroni over the potatoes then add another 
of potatoes. Sprinkle again with cheese and finish with 
another layer of potatoes. Cover the whole with a thick 
tomato sauce and sprinkle this with melted butter, 
cheese, salt and pepper. Brown in the oven. 


POTATO BALLS (WITH CHEESE) 


Mash up a pound of boiled potatoes, and mix them 
with a quarter of a pound of grated cheese and two 
beaten eggs, stiffening, if necessary, with a little flour. 
Shape the mixture into little balls, roll them in flour 
lightly, and drop them into boiling salted water. Six or 
seven minutes will see them done, then strain them and 
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serve them on a hot dish, on which you have already 
grated some cheese. Pour melted butter over them as 
they leave the kitchen. 


POTATO PIE 
Cut two sticks of celery and two carrots into small 
cubes and two onions into not too small slices and cook 
them in butter without browning till they are soft. 
Pare three pounds of potatoes and cut them into thick 
rings, and add them to the other vegetables. Add two 
teaspoonfuls of chopped parsley and a squeeze of lemon 
juice and just cover them with boiling vegetable stock 
or water. Cook for half an hour, put into a buttered pie- 
dish, sprinkle well with grated cheese, and brown in 

the oven for a quarter of an hour. 


POTATO ROLL (SAVOURY) 

Make half a pound of pastry and roll it out thinly. 
Mash six ounces of cold potatoes with three tablespoon- 
fuls of butter, season with pepper and add a couple of 
tablespoonfuls of grated cheese, and the beaten yolks 
of three eggs. Add the whites, stiffly whipped, and 
spread the mixture on the pastry. Roll up, shape into a 
crescent, if you like, brush over with melted butter, and 
bake for half an hour in a moderate oven. Serve with 
tomato sauce handed separately. 


POTATOES A LA DAUPHINOISE 
An excellent dish of potatoes, especially good with 
mutton. Peel a couple of pounds of potatoes (old ones 
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are best), cut them into thin slices and mix them with 
an egg beaten up in a pint and a half of boiled milk, 
seasoned with salt, pepper and grated nutmeg and a 
quarter of a pound of grated Gruyére cheese. (Other 
hard cheese could be used, but Gruyérei is best for this.) 
Rub a fireproof dish round with a piece of cut garlic 
(leave this out if you hate the flavour, but it gives the 
authentic touch), butter it welland pour in the mixture. 
Sprinkle a little more cheese on the top, and bake in a 
moderate oven for about three-quarters of an hour. 


POTATOES AND HAM A LA MORNAY 


Slice some boiled new potatoes thinly, and arrange 
them in a shallow fireproof dish alternately with thin 
slices of cooked lean ham or bacon. Pour a Mornay 
(cheese) sauce over them, and brown in the oven. 
While this dish will stand by itself, it would be excel- 
lent if served with roast chicken. 


) 
POTATOES BYRON 


Prepare a potato cake as for Potato Macaire (page 
34), and when it is dished sprinkle it with plenty of 
cream and grated cheese, and brown it quickly. 


POTATOES DUCHESSE AU CHESTER 


Make the same preparation as for Potatoes Duchesse 
(page 43), but add two ounces of grated cheese for 
every pound of the paste. Bake as Duchesse. 
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POTATOES FLORENTINE 

Cook some spinach in the usual way, leaving it in the 
leaf. Boil some potatoes (as waxy as possible), peel 
them and cut them in thin slices. Arrange some of these 
in a buttered shallow fireproof dish on a layer of spin- 
ach which you have anointed with some fresh cream; 
then season fairly liberally with salt and pepper, sprinkle 
with grated cheese and finally with a little more cream. 
Bake in the oven for about a quarter of an hour when 
the top will be browned. 


POTATOES LORETTE 


Use the Potato Dauphine mixture (see page 29), but 
add grated cheese in the proportion of an ounce to a 
pound. Shape ounce and a half portions into crescents, 
dredge them with a little flour, and fry them in deep 
fat for about six minutes. 


POTATOES VOISIN 


Proceed exactly as for Potatoes Anna (page 42), but 
sprinkle each layer with grated cheese. Cook in the 
same way. 

POTATOES WITH CHEESE 

Boil some potatoes and sieve them or put them 
through a potato masher. Take three breakfastcupfuls 
of this potato and put it into a saucepan in which you 
have melted an ounce of butter and added to it a cupful 
of milk. Mix these together over the fire till you have 
a smooth purée, then add two yolks of egg and three 
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ounces of grated cheese. Put this mixture into a but- 
tered fireproof dish and sprinkle another ounce of 
cheese over it, dotting here and there with an ounce of 
butter in tiny pieces. Brown quickly in the oven or 
under the grill. 


POTATOES WITH CHEESE (GRATIN SAVOYARD) 


Chop up very finely some raw peeled potatoes, and 
season them with salt, pepper and grated nutmeg. 
Butter a shallow fireproof dish, put in a layer of the 
potatoes and cover it with a layer of grated Gruyére 
cheese. Then more potatoes, and more cheese. Moisten 
with good stock, dot with butter and put on the top of 
the stove till the stock boils. When it has boiled for 
ten minutes, put the dish into the oven and cook it 
until the top is golden and all the stock has disappeared. 
Floury potatoes are good for this dish. 
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POTATO SALAD (1) 


Boil the potatoes in their skins, peel them when cool 
and cut them in rings. Dress them with a Vinaigrette 
dressing (two-thirds olive oil, one-third vinegar, salt 
and pepper), and sprinkle them with chopped parsley 
and plenty of finely chopped chives or the green part 
of young spring onion. Mix again and serve. 


POTATO SALAD (2) 


Boil some waxy potatoes in their skins, let them cool 
and then peel them. Cut them into rings, not too thin, 
and put them into a salad bowl which you have first 
rubbed round with a cut clove of garlic. Pour over 
some mayonnaise (diluted perhaps with a little thick 
cream), and mix well together. A little chopped parsley 
can be added if liked. 


POTATO SALAD (3) 


Boil the potatoes in their skins, peel them while they 
are still hot, and cut them into rings. Dress them while 
they are still hot with a Vinaigrette sauce, and sprinkle 
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over at the last moment a tablespoonful of gravy from 
the joint. This unusual salad, which must be served hot, 
is particularly good with roast mutton. 


POTATO SALAD (4) 


Cut up the potatoes in the usual way and pour over 
them some olive oil, after seasoning them with salt and 
pepper. This must take place at least half an hour 
before you want the salad, so that the oil can penetrate, 
and just before you actually serve the salad add vinegar 
and chopped parsley, tarragon and chervil. The 
amount of oil should be three times that of the vinegar. 


POTATO SALAD (5) 


Cut up some boiled potatoes and season them with 
salt, pepper and olive oil. Leave them to soak for at 
least half an hour and then add some fillets of herrings 
in oil cut in small pieces. (Anchovy fillets, by themselves 
ot with dice of lean cooked ham, may be used instead) 
Add vinegar just before serving (a third of the quantity 
of the oil), as well as chopped eee and, if available, 
tarragon and chervil. 


POTATO SALAD (6) 


This is a French family recipe. The salad can be eaten 
hot or cold, but it must be seasoned when still hot. 
Cook the potatoes, which should be small waxy ones, 
peel them and cut them in rings. Then pour over them 
a dressing made by mixing together (for every pound 
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and a half of potatoes) four tablespoonfuls of olive oil, 
one of vinegar, two of red or white wine, three or four 
of cold stock (or water, at a pinch), a coffeespoonful of 
salt, a pinch of pepper, chopped parsley, chervil, tarra- 
gon and chives, and, if you like, a little mustard. 


POTATO SALAD (AMERICAN) 


Slice up some large boiled potatoes and mix them 
with slices of pickled cucumber. Make a dressing by 
beating up, over a basin containing hot water, one egg, 
two tablespoonfuls of vinegar, the same of water, a 
teaspoonful of mustard and salt and pepper, and when 
this thickens, mix it with the potatoes. Arrange the 
salad on lettuce leaves, and garnish with very thin rings 
of raw Spanish onion. Serve very cold. 


POTATO SALAD (WITH EGG) 


Cut up the boiled potatoes, and allow a hard-boiled 
ege for every half dozen potatoes. With the eggs, put 
the yolks into a bowl, mash them and add, by degrees, 
enough olive oil to make a cream, stirring as you would 
for a mayonnaise. Season with salt and pepper, and 
add some chopped parsley and chives or spring onion. 
Dilute with vinegar, and use this dressing to pour over 
the potatoes to which you have meanwhile added the 
neatly cut up whites of the eggs. Stir well together and 
serve. 


POTATO AND APPLE SALAD 
Peel and core half a pound of dessert apples, cut 
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them into small cubes, and let them lie in some white 
wine vinegar for at least an hour. When they are done, 
drain them and mix them with an equal quantity of cold 
waxy potatoes cut in dice of the same size. Dress with 
ordinary French dressing (oil, vinegar, salt and pepper) 
to which you have added a little made mustard. 


POTATO AND CARROT SALAD 


Dice the potatoes and mix with them some chopped 
onion and enough mayonnaise to moisten them nicely. 
Arrange them in a dish, and cover them with grated 
raw carrot. | 


POTATO AND ORANGE SALAD 


Bake some potatoes in the jackets. (They should be 
as waxy as possible.) Cut the flesh into small pieces and 
put them into a salad bowl with an equal amount of 
orange sections without skin, pith or pips. Season with 
salt, pepper, a little orange juice, oil and vinegar. It 
might not be amiss with cold duck, goose or pork. 


SALADE CRESSONIERE 


This consists of dice of cold cooked potatoes with an 
equal amount of watercress leaves. It is dressed with 
ordinary Vinaigrette, after being sprinkled with 
chopped parsley, chervil and hard-boiled egg mixed 
together. 
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SALADE DEMI-DEUIL 


This is a salad of slices of cold waxy potatoes and 
truffle mixed together. Sometimes there is a heap of 
julienne strips of each in the middle, encircled by alter- 
nate rounds of potato and truffle. The black and white 
effect gives it its name of “half-mourning”, which is 
what “‘demi-deuil” means. 

The dressing is a mustard sauce with cream, which 
is made by putting three tablespoonfuls of mustard into 
a bow! with a little salt, some pepper and a few drops 
of lemon juice. Mix well together and then stir in the 
requisite quantity of fresh. cream. 
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STUFFED POTATOES 


These are always useful for a light luncheon dish, 
and also for using up cold meat, etc., in an attractive 
fashion. The simplest form is the baked potato, of 
which the skins are either scooped out and made to 
hold the stuffing, or the potatoes are cut in half after 
cooking, and the halves used as receptacles. Very often 
these are merely filled with the pulp nicely mashed with 
butter and perhaps cream, possibly an egg, maybe a 
flavouring of cheese or herbs or curry powder. A num- 
ber of variations will at once occur to the reader, and 
the following few stuffings may prompt him (or her) 
to further ingenuity. 


1. The pulp mashed up with onion purée, salt, 
pepper and nutmeg. 

z. The pulp mashed with onion ‘purée which has 
been seasoned with a little curry powder. 

3. The pulp mixed with chopped shallot, salt and 
pepper. 

4. The pulp mixed with a third of its volume of 
cooked rice, with grated cheese added, and salt and 
pepper. 
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5. The pulp mixed with chopped ham, cheese and 
parsley and bound with an egg. 
6. The pulp mixed with minced cold meat, onion, 
parsley and stock. 
7. The pulp mixed with flaked smoked haddock, 
moistened with a little cream. 
8. Or with flaked salt cod. 
9. With finely chopped ham or tongue. 
10. With salt beef. 
And so on. 


Another way of stuffing potatoes is to peel them first, 
cut them in half when raw and scoop out part of the 
middle to leave room for the stuffing; and here are 
three dishes of this kind. 


BAKED POTATOES 
(STUFFED WITH SAUSAGE MEAT) 

Peel some fairly large old potatoes, cut them in half 
lengthwise and scoop out a good sized hole in each 
half. Stuff this cavity with sausage meat, to which you 
have added a good deal of chopped parsley and, if you 
are wise, a little garlic. Put the potatoes into a fireproof 
dish, or baking tin, with a cupful of stock, and bake 
them for about an hour in a moderate oven, basting 
them well the while. 


Here is yet another fashion. 


SCOTS POTATO PIES 
Peel some large potatoes of the same size, cut off half 
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an inch of the top and hollow out the insides, leaving a 
shell half an inch thick all round. Fill these with some 
minced meat, seasoned with salt, pepper and chopped 
parboiled onion, moisten this with gravy, and if you 
like, a little ketchup. Put on the tops, arrange the 
potatoes in a baking tin and bake them in a quick oven 
for an hour or so, basting them now and then with 
melted dripping. You can hand some more gravy ora 
good hot sauce with them. 


BANFFSHIRE POTATOES 


Prepare the potatoes as above and fill them with the 
following mixture. Cream an ounce of butter, add the 
yolk of an egg and beat a little longer. Mix this with 
three ounces of breadcrumbs, a pinch of mixed herbs, a 
little chopped parsley, three-quarters of a gill of milk 
and a seasoning of pepper and salt. Put on the tops, and 
bake in a hot oven for an hour. 
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POTATO AND DATE PUDDING 


Boil half a pound of potatoes, and put them through 
the potato ricer. Stone some dates and chop up three 
ounces of them. Beat up an egg, and mix it with a 
tablespoonful of castor sugar, the riced potato and 
a pinch of salt. Now add a tablespoonful of orange 
juice and the grated rind of an orange. (Lemon may be 
used instead of orange, if preferred.) Now the chopped 
dates and two ounces of butter which have been melted 
in a gill of lukewarm milk. Mix all together, pour into 
a buttered pudding basin, and steam for an hour and a 
half. Custard sauce may be served with this. 


POTATO AND SOUR CREAM FRITTERS 


This is useful in summer time when the cream goes 
sour. Grate some raw potato into cold water, drain it 
well and measure two breakfastcupfuls. Beat up a cup- 
ful of sour cream with the'potato, two tablespoonfuls 
of flour and a pinch of salt, then stir in the beaten yolks 
of four eggs. Add the stiffly whisked whites, and drop 
spoonfuls of this mixture in deep fat. When golden, 
drain and serve very hot sprinkled with fine sugar and 
powdered cinnamon. 
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POTATO BISCUITS (SWEET) 


Cream a quarter of a pound of castor sugar with the 
same amount of butter, and then,add alternately two 
beaten eggs and half a pound of potato flour sieved 
with a pinch of salt and half a teaspoonful of baking 
powder. Leave the paste for half an hour, and then roll 
it out to a quarter of an inch thickness. Cut into shapes 
and decorate with a fork. Bake these biscuits in a 
moderate oven on a greased baking sheet for ten 
minutes. Serve them hot with butter. 


POTATO CAKES (SWEET) (1) 


Mash up a pound of freshly boiled potato, add a little 
flour and a quarter of a pound of brown sugar. Add 
some prepared sultanas and chopped candied peel, mix 
together and moisten with a little milk. Roll out 
lightly, shape into small cakes, set them on a greased 
baking sheet and bake in a moderate oven till quite 
brown. They can be served hot with cream. 


POTATO CAKES (SWEET) (2) 


Boil four medium-sized potatoes, drain them well 
and sieve them, or put them through the ricer. Beat 
them up with a couple of tablespoonfuls of milk and 
two ounces of butter, and when they are cool work in 
a couple of tablespoonfuls of flour with a pinch of salt, 
adding first the beaten yolks of four eggs and, lastly, the 
stiffly whisked whites. Drop tablespoonfuls of this 
mixture into deep fat. When they have swollen, let 
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them get golden brown;-drain them on kitchen paper, 
and sprinkle on serving with sugar and powdered 
cinnamon. They are often served with stewed fruit. 


POTATO CAKES (WITH CURRANTS) (1) 

Rub half a pound of dripping into a pound and a 
half of flour, then add half a pound of prepared cur- 
rants, a teaspoonful of cream of tartar and half a tea- 
spoonful of bicarbonate of soda. Mix well together, 
and then mix in half a dozen well-mashed medium- 
sized cold potatoes. Make this mixture into a dough 
with an egg and a gill of milk; roll out to an inch thick- 
ness, and bake till brown. 


POTATO CAKES (WITH CURRANTS) (2) 

This is sweeter than the last. Rub six ounces of drip- 
ping into half a pound of flour, then add a pound and a 
quarter of mashed boiled potatoes, two ounces of 
sugar, the same of prepared currants, a pinch of salt 
and a beaten egg. Roll the mixture out, cut it into 
rounds and bake in a hot oven. These cakes are usually 
served hot for tea. 


POTATO FRITTERS (SWEET) (1) 

Cook some floury potatoes in their jackets, peel 
them, mash them and pound them with a pinch of salt, 
some sugar, an ounce of butter and a tablespoonful of 
cream. Make in this way a very smooth batter, adding 
an egg at a time, till the whole is ready to be made into 
little balls. Roll these in flour, fry them in deep fat or 
oil till golden, and serve them sprinkled with fine sugar. 
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POTATO FRITTERS (SWEET) (2) 

Mash up a pound and a half of boiled potatoes, and 
mix them with half a pound of flour moistened with a 
little milk, four beaten eggs and enough milk to make 
it up to a pint with that used for moistening the flour. 
Cook spoonfuls of this mixture till golden brown on 
both sides in oil or butter, and serve with a jam sauce 
or stewed fruit. 

POTATO MOULD 

Boil the potatoes in water flavoured with lemon peel. 
Then mash them with butter and milk, and a little 
sugar, whipping them well for lightness. The purée 
should now be rather wet, and when it has cooled add 
first four egg-yolks and then the whites stiffly whisked. 
Pour this mixture into a mould or basin, which has 
been well buttered and then lined with breadcrumbs, 
and cook it in a slow oven for about three-quarters of 
an hour. 

POTATO ROLL (SWEET) 

Make half a pound of pastry and roll it out very 
thinly. Now mash six ounces of cold potatoes with 
three tablespoonfuls of butter, and add two tablespoon- 
fuls of sugar and the beaten yolks of three eggs. If you 
like, put in a tablespoonful or so of prepared currants 
or sultanas, or both together. Now beat the whites 
stiffly and mix them in, spreading the mixture on to the 
pastry. Roll this up now, shape it into a crescent, or 
leave it as a long roll, brush it over with melted butter 
and bake it for half an hour in a moderate oven. 
Sprinkle sugar over it when serving, or hand a fruit 
sauce or hot jam separately. 
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DISHES 


CURRIED POTATOES 

Chop up a couple of small onions, and brown them 
in two ounces of butter. (If you take my advice, you 
will add just a suspicion of garlic too.) Mix with them 
a dessertspoonful of curry powder, half a pound of 
peeled and quartered tomatoes and a very little water. 
Cook this for a few minutes then moisten with about a 
teacupful of water. Into this put a pound of potatoes 
which have been parboiled in their skins and then 
peeled and quartered, and let them simmer in the sauce 
till it is a little reduced. It should be between thick and 
thin when it is ready. 


GRILLED POTATOES (1) 

This is unusual, but needs care. Peel the potatoes and 
cut them into slices just over half an inch thick. Brush 
these over with melted butter, and cook them very 
slowly under the gas-grill, basting them with more 
butter when necessary. Season them just before serv- 
_ing, not when they are cooking. 


GRILLED POTATOES (2) 
Boil some potatoes in salted water, but do not quite 
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finish them. Peel them (for they are still in the skins) 
and cut them in two lengthwise. Then spread them 
fairly thickly with butter and grill them on both sides. 
A tomato sauce has been suggested as appropriate with 
this dish, but I suggest it is best alone. 


POTATO BHURTHA 

This is an Indian dish, which can be served (cold) as 
an accompaniment to cold meat. Boil half a pound of 
pared potatoes, and when they are cool mash them 
smoothly. Season with salt and pepper, and mix in half 
a very finely sliced onion and a sliced green chilli. Put 
the mixture on to a plate and shape it like a large bun, 
marking it in quarters. It is then ready to serve. 


POTATO CAKES (PLAIN) 

Mash up six ounces of cold boiled potatoes, and 
work them together in a mixing bow] with three 
ounces of flour, two and a half ounces of butter, a 
pinch of salt and half a teaspoonful of baking powder. 
Roll out on a pastry board to half an inch thick, and 
shape into rounds the size of small tea-plates. Pinch the 
edges and bake them in a good oven, turning them to 
brown. They should be eaten on the same day. 


POTATO GNOCCHI 
Gnocchi are a pleasant Italian dish, more commonly 
made with semolina. Boil eight medium sized potatoes 
for ten minutes, then peel them and put them in the 
oven till they are soft and dry. Now pound them in a 
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mortar with three-quarters of an ounce of grated 
cheese, five or six dessertspoonfuls of flour, salt and 
three beaten eggs. Knead this mixture well and make 
little rolls of it. Flour them and boil them for five 
minutes or so in boiling salted water. Remove them 
carefully, drain them, arrange them on a dish, sprinkle 
them with grated cheese and pour some freshly melted 
butter over them. (A slight flavour of onion in the 
butter is not disdained by some.) 


POTATO PASTE 


Bake enough potatoes in their jackets to give you a 
pound of potato. Mash this well, and add it to a pound 
of flour into which you have already rubbed lightly 
two ounces of lard and the same of dripping. With the 
potato add a good teaspoonful of baking powder and 
a good pinch of salt, then stir in a beaten egg and 
enough warm milk to form a smooth paste. This can 
be used for tarts and certain pastries, but you may roll 
it out to about an inch thick, bake on a greased tin in a 
moderate oven, turning once or twice till each side is 
browned, and then split and serve buttered. 


POTATO PASTY 


Make half a pound of paste and roll it out into as 
round a shape as possible. Mix together four ounces of 
raw lean beef cut in small cubes, a very small finely 
chopped cooked onion, four ounces of dice of par- 
boiled potatoes, add plenty of seasoning and bind with 
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a little gravy or water. Put this mixture on one half of 
the paste, fold the other over, wetting the edges to join 
them securely. Bake in a moderate oven for nearly an 
hour. It can be eaten hot or cold, and is‘a great stand- 
by for country walks in the winter, for if it is well 
wrapped up it will keep hot for several hours. 


POTATO TART 


The French have a delightful habit of making tarts 
out of almost anything. Who would have thought of 
making one with potatoes. Make some paste of two 
parts butter and three parts flour, salt and water. Make 
two rounds about a quarter of an inch thick, and spread 
one with rounds of raw potato the size of a five shilling 
piece, until you have about an inch-high layer of po- 
tato. Season lightly with salt and pepper. Put the other 
pastry round on top and close the edges together all 
round. Bake slowly for an hour, then take off the top, 
add as much cream as you can inside the tart, put on 
the top again and let it get cold. When you want to eat 
it, heat it up again, which will effect a pleasant liaison 
between the potatoes and cream. 
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DISHES 


A list of some of the more familiar RESTAURANT 
POTATO DISHES, named and described. 


Many of us find it a little difficult to understand the 
different names of the potato dishes that appear on the 
usual Restaurant éarfe. This list may be useful to those 
who do not make a habit of eating in restaurants, but 
would like to know what kind of potatoes to order. 
Where these dishes are described in detail elsewhere, 
the number in brackets denotes the page on which the 
recipe is to be found. 


Note—While the correct term for potatoes is “pommes 
de terre’’, the word “pommes” alone is generally used, 
since it invariably appears under the heading of vege- 
tables and therefore cannot be confused with “apple”, 
which it really means. 


PoMMES ALLUMETTE. Fried potatoes cut to the size and 
thickness of a match. 
PommeEs ANGLAISE. Plain steamed potatoes. 
PomMEs ANNA. Sliced potatoes cooked with butter in 
the oven. (See page 42.) 
Pommes Bénépicrine. Cut in spirals and fried. 
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Pommes BoHEMIENNE. Stuffed with sausagemeat and 
baked. 


Pommes BonNE Femme. As Pommes Cocorrer, but 
cooked with small braised onions. 

PomMES BouLANGRRE. Cooked with onions and stock. 
(See Baker’s Potatoes, page 37.) 

PoMMES BRETONNE. Large dice cooked with onion, 
tomato and garlic. 


PomMeEs CuHAreau. Cut in longish pieces, parboiled and 
finished in butter till golden. 

PoMMES CHATOUILLARD. As PoMMES SOUFFLEES, but cut 
in ribbons. (See page 29.) 

PommeEs Crrveuv. Cut in fine hairlike strips and fried. 


Pommes CocorrE. Cut olive shape, parboiled and 
finished golden in butter. 


PomMMES A LA CrEME. Boiled in skins, finely chopped, 
moistened with milk and finished with cream. 


PommMes Croquerres. Duchesse Potato mixture, 
shaped, egg-and-breadcrumbed and fried. 


Pommes DucCHESSE. Mashed potato bound with egg- 
yolk and baked in the oven. 


Pommes Farcrss. Stuffed potatoes. 
Pommes au Four. Baked in their jackets. 
Pomues Farres. Thick fried potatoes. 
Pomaces Gratrness. Mashed potatoes, sprinkled with 
cheese and browned. 
PoMMES JULIENNE. Cut in thin strips and fried. 
PoMMES LYONNAISE. Sautées potatoes with onions. 
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PomMeEs Marquise. Duchesse potatoes with tomato 
purée added. 


PomMEs MoussELinE. Mashed potatoes with whipped 
cream added. 


PomMES NATURE. Plainly boiled or steamed. 


Pommes Norserre. As PomMes CHATEAU but cut to the 
size of a hazel nut. 


Pommes NorMANDE. With onion, white part of leek, 
and milk. 


PomMES ParLie. Straw potatoes (fried). Usually with 
game. | 


PoMMES PARISIENNE. NOISETTE potatoes rolled in meat 
glaze after cooking. 


PomMEs Prrsi.x&£Es. Boiled or steamed potatoes, rolled 
in melted butter and sprinkled with chopped 
parsley. 


Pommes Pont-Neur. As Pommes Frires (thick fried 
potatoes). 


PomMEs PROVENCALE. Sautées potatoes with chopped 
garlic. 

Pommes Purge. Mashed potatoes. 

PommeEs Risso.ées. Well browned Chateau sotaines! 

POMMES EN ROBE DE CHAMBRE. Steamed in their jackets. 


PomMES SAuré&es. Sliced cooked potatoes fried in butter 
and sprinkled with parsley. : 


PomMEs SouFFL&es. Chip potatoes fried so that wade 
. blow out like little balloons. 
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PoOMMES EN SuRPRISE. Baked, emptied, and the inside 
made into a purée with butter and cream, put back 
into the shells and browned. 


PoMMES VAPEvR. Plainly steamed. 


POMMES VOISIN. POMMES ANNA with the addition of 
grated cheese. 
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CLASSIFIED INDEX 


POTATO SOUPS 

Potato Soup, I, 

I, 9 : * : 

Ill, 9 

IV, 10 

V, 10 

VI, 10 

Quick, 11 
Potato and Leck Soup, 11 

and Watercress Soup, 11 
Potage Santé, 12 


POTATOES BOILED OR 
STEWED 
ns ty Potatoes, 13 
lanquette of Potatoes, 13 
Brittany Potatoes, 14 
Creamed Potatoes, 14 
Devilled Potatoes, 14 
Maitre d’Hotel Potatoes, I, 15 
I, 15 
II, 15 
Portuguese Potatoes, 15 
Potato and Artichoke Stew, 16 


Potato and Mushroom Stew, 16 


Potato Dumplings, I, 16 
Il, 17 
Loaf, 17 
Quenelles, 18 
i Potatoes, @ /a Créme 1, 18 
» 18 
a la Pouletie, 19 
Potatoes a /’Irlandaise, 19 
alla Borghese, 19 
and Celeriac, 20 


Potatoes and pickled Pork, 20 
au Beurre Noir, 20 
with Bacon, I, 21 
II, 21 
with Lemon, 21 
with salt Cod, 22 
Quick Potatoes, 22 


FRIED POTATOES 
(1) Deep Frying. 


| Dunkirk Potatoes, 23 


Fried Potatoes, I, 23 
I, 23 
Lattice Potatoes, 24 
Potato Curls, 24 
O’Brien Potatoes, 24 
Potato and Cauliflower Cro- 
quettes, 24 
and Onion Balls, 25 
Potato Balls, 1, 25 
II, 25 
with meat, 26 
with fish, 26 
Potato Boulettes, 26 
Cakes (Savoury), 26 
with smoked Haddock, 27 
with salt Cod, 27 
Croquettes, 1, 27 
IJ, 28 
III, 28 
Drops, 28 
Fritters (Scots) 28 


Puffs, 29 
Potatoes Chatouillard, 29 
Dauphine, 29 


CLASSIFIED INDEX 


Lerette, 29 

in batter, 30 

Saint-Florentin, 30 
‘Saratoga Chips, 30 
Souffiées Potatoes, 30 


(2) Shallow Frying. 
Brown Hash of Potatoes, 31 
Fried Potatoes, III, 31 
Lyonnaise Potatoes, I, 32 

Il, 32 
Peasant Potatoes, 32 
‘Potato Cake, 33 
Potato Cakes, 33 
Potato Pancakes, 33 
Potatoes, Chateau, 34 

Limousine, 34 

Macaire, 34 

Byron, 34° 

issolées, 35 

Robert, 35 

Sablées, 35 

with Mustard Sauce, 35 

with Pimentoes, 36 
Sautées Potatoes, 36 


POTATOES IN THE OVEN 


Baked Potatoes (American), 37 
from Nice, 37 

Baker’s Potatoes, 37 

Hungarian Potatoes, I, 38 
II, 38 

Lyonnaise Potatoes, III, 38 

Normandy Potatoes, 39 

Potato and Mushroom Pudding, 


40 
Sticks, 40 
Potatoes a I’ Etouffée, 40 
al Forno, 41 
and Onions, 41 
and Onions in Milk, I, 41 
I, 42 
Anna, 42° 


ax Lard, 43 

Blésoise, 43 

Duchesse, 44 

Duchesse au Chester, 44 

en Casserole, 44 

German Fashion, 44 

in White Sauce, 45 

Marquise, 45 

Vosgienne, 45 

Savoyarde, 46 

with Bread Sauce, 46 

with Cream, 46 

with Tomato Sauce, 46 
Scalloped Potatoes, 47 
Stewed Potatoes, 47 
Viennese Potatoes, 48 


POTATO PUREES 


Mashed Potatoes (Provence), 49 
with Beetroot Sauce, 49 
with Black Olives, 49 
Potato Purée, 50 
with Herbs, 50 
(American), 50 
and Apple Purée, 51 
and Haricot Bean Purée, 51 
and Onion Purée, I, 51 


and Orange Purée, 52 
and Spinach Purée, 52 
and Swede Purée, 52 
and Turnip Purée, 52 
Potatoes Biarritz, 53 
mashed with Onions and 
gravy, 53 
Mousseuses, 54 
Selkirk Potatoes, 54 


POTATOES WITH EGGS 
Eggs Bérénice, $5 
Stéro, 55 
Parmentier, 1, $5 
Ti, 5 


CLASSIFIED INDEX 


Potato Omelette, I, 56 
Tl, 56 
Ti, 57 
Potato Souffite, 57 
Potatoes with Eggs, 57 


POTATOES WITH CHEESE 


Cheese Potatoes, 58 
Potato and Cheese Fritters, 58 
and Cheese Soujfiées, §9 
and Macaroni Pudding, 59 
Potato Balls (with Cheese), 59 
Potato Pie, 60 
Roll (Savoury), 60 
Potatoes 2 la Dauphinoise, 60 
and Ham a2 /a Mornay, 61 
Byron, 61 
Duchesse au Chester, 61 
Florentine, 62 
Lorette, 62 
Voisin, 62 
with Cheese, I, 62 
II (Gratin Savoyard), 62 


POTATO SALADS 
Potato Salad, I, 64 


TI, 64 
III, 64 ‘ 


with Ege, 66 
Potato and Apple Salad, 66 
and Carrot Salad, 67 
and Orange Salad, 67 
Salads Cressoniére, 67 
Demi-Deuil, 68 


STUFFED POTATOES 
Various, 69-70 
Baked Potatoes with Sausage, 70 
Scots Potato Pies, 70 
Banffshire Potatoes, 71 


SWEET POTATO DISHES 


Potato and Date Pudding, 72 
and Sour Cream Fritters, 72 
Biscuits, 73 
Cakes, I, 73 


» 73 
with Currants, I, 74 


Il, 74 
Potato Fritters (Sweet), I, 74 
Il, 75 
Mould, 75 
Roll (Sweet), 75 


MISCELLANEOUS POTATO 
DISHES 


Curried Potatoes, 76 
Grilled Potatoes, I, 76 
Il, 76 
Potato Bhurtha, 77 
Cakes, 77 
Gnocchi, 77 
Paste, 78 
Pasty, 78 
Tart, 79 


RESTAURANT POTATO 
DISHES 


Pommes Allumette, 80 

Anglaise, 80 

na, 80 
Bénédictine, 81 
Bohémienne, 81 
Bonne Femme, 81 
Boulangére, 81 
Bretonne, 81 
Chateau, 8x 
Chatouillard, 81 
Cheven, 81 
Cocotte, 81 
Crime, 81 
Croquettes, 81 
Dauchesse, 81 
Farcies, 81 
au Four, 81 


CLASSIFIED INDEX 


Frites 81, 
Gratindes, 81 
Julienne, Br 
Lyonnaise, 81 
Marquise, 82 
Mousseline, 82 
Nature, 82 
Noisette, 82 
INormande, 82 
Paille, 82 
Parisienne, 82 


88 


Persillées, a 
Pont-Neuf, 
Mone ke, As 


Rissolées: 82 

en Robe de Chambre, 82 
Sautées, 82 

Souffibes, 82 

en Surprise, 83 

Vapeur, 83 

Voisin, 83 


